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Abstract 
Some i m p o r t a n t p h y s i c a l p r o p e r t i e s of paddy necessary f o r designing g r a i n processing equipment namely, size a n d 
shape, thousand g r a i n weight, b u l k density, t r u e density a n d angle of repose at moisture content of about 15% d.b. f o r 
r a w paddy L D 365, a r e d r i c e v a r i e t y were determined. These p r o p e r t i e s were also determined f o r the same v a r i e t y of 
paddy after p a r b o i l i n g using c o l d soaking method at moisture content of about 29% d.b. a n d using hot soaking method 
at moisture content of 17% d.b. When c o m p a r i n g r a w paddy, c o l d soaked paddy a n d hot soaked paddy, the thousand 
g r a i n w e i g h t v a r i e d as 15.56g, 16.47g a n d 15.32g respectively. B u l k density was 585.92, 576.4 a n d 539.32 kg/m 
respectively where, t r u e density was 1 1 8 3 . 6 1 , 1177.32 a n d 1097.92 kg/m respectively. P o r o s i t y v a r i e d as 50.50%, 
51.04% a n d 50.88% a n d the v a r i a t i o n of angle of repose was as 33.69°, 39.24° a n d 38 07° respectively. 
